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The Institute of Food Technologists 


The Institute of Food Technofogists is an educational and sclentific 
society of food professionals — technologists, scientists, engineers, educators, 
and executives — in the field of food te¢hnology. Food technologists apply 
science and engineering to the research, jproduction, processing, packaging, 
distribution, preparation, evaluation, and atihzation of foods. Individuals who 
are qualified by education, special training, or experience are extended an 
invitation to join in professional association wtf the select group of the food 
industry's scientific and technological personnel whe are IFT members. Mem- 
bership is worth many times ity modest cost, reflecting positive benefits, 
stimulation, and opportunities for the individual in his/her business.Or profes- 
sion. 


OBJECTIVES 


IFT has several major aims. to stimulate investigations into technological 
food problems; to present, discuss, and publish the gesults of such investi- 
gation: to raise the educational standards ot food technologists; and to promote 
recognition of the screntihi, approach to food and the basic role of the food 
technologist in industry All of these actevities have the ultemate objective to 
provide the best possible feeds for mankand 


ORGANIZATION AND PROGRESS 


Organized July 1, 1939, at Cambridge, Mass., with a membership of less 
than 100, the Institute has grown to more than 22,000, It is worldwide in 
scope with more than 3,000 of its membership overseas...” 


QUALIFICATIONS FOR MEMBERSHIP 


Professional Members. Any person who meets the following minimum 
requirements: (1) Bachelor's degree or higher from a college or university 
with a major in one or more of the sciences or branches ‘of engineering 
associated with food technology: and (2) Five years of professional experience 
in food technology, for which a master’s degree may be presented as the 
equivalent of one year’s experience, a doctor's degree, the equivalent to three 
year’s experience. 

Members. Any person active in any aspect of the food industry and who 
evidences interest in supporting the objectives of IFT. Recent graduates who 
are completing their experience requirement for Protessional Member status. 

Student Members. Any person who is registered as a full time student 
in an educational institution and who is pursuing candidacy for an associate 
degree or higher in one or more of the sciences or branches of engineering 
associated with food technology shall be eligible for membership as a Student 
Member. After graduation, a student may convert automatically to Member 
without obligation for the higher Member dues until the following calendar 
year. 


DUES 


Professional Members and Members - $45 « year. includes subscrip- 
tion to Food Technology and [FT World Directory & Buyers’ Guide; option 
to subscribe to the Journal of Food Science at members’ special rate of $15. 
Student Members - $15 a vear: includes subscription to one IFT journal, 
IFT World Directory & Buyers’ Giide. automatic membership in the Student 
Association, and option to subsenbe toathe other journal at $7.50 Emeritus 
Members no ducs. tudes World Directory & Crude, option 
to subserbe to erther or both pournals $7.50 each 


PUBLICATIONS 


The Institute publishes two journals. Food Technology, issued monthly, is 
the official journal of the Institute: Journal of Food Science, issued bimonthly, 
is devoted to basic and applied researth papers on fundamental food com- 
ponents and processes. In addition, an /4FT World Directory & Buyers’ Guide 
is published annually. 


REGIONAL SECTIONS 


Where 25 or more members live within commuting distance of a given 
geographic area, a regional section may be established. Presently, there are 
50 regional sections. 


DIVISIONS 


Where 50 or more members of the Institute have a common interest in a 
particular broad-based discipline of foed technology. they may form a divi- 
sion. There are presently 12 divisions serving the areas of Biotechnology, 
Carbohydrates, Food Engineering. Food Packaging, Foodservice, Food Mi- 
crobiology, Muscle Foods. Nutrition, Quality Assurance. Refrigerated and 
Frozen Foods, Sensory Evaluation, and Toxicology and Satety Evaluation. 
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SPECIALIZED TECHNOLOGY GROUPS (STGs) 


When 2S or more members have a common interest in a rather narrow, 
product-oriented or similar special area, they may form a technology group 
to serve the needs of this specialized area. There are currently five STGs - 
Citrus Products, Dairy Products, Extension, Fruit and Vegetable Products, 
and Seafood Products. 


STUDENT ASSOCIATION 


All Student Members of IFT are automatically members of the Student 
Association, which provides special services and activities for students. This 
Association, which is run by and for the students, also provides the organi- 
zational mechanism for giving students a voice in IFT affairs. 


STUDENT CHAPTERS 


An IFT Student Chapter certificate may be granted to a group of students 
enrolled in the food science and technology curriculum in a particular school 
who have organized to form a student club. There are 38 student chapters. 


AFFILIATE ORGANIZATIONS 


Affiliate certificates may be granted to food technology organizations out- 
side the U.S.A. There are currently 15 chartered Affiliate Organizations. 


ANNUAL MEETINGS 


An Annual Meeting of the Institute provides a specially organized technical 
program, awards program, and an exposition (FOOD EXPO) of equipment, 
services, processes, and ingredients. The program is designed to emphasize 
current trends and technological deyelopments. 


AWARDS 


The Institute presents the following awards, usually annually: , 

Nicholas Appert Award. Purpose of this award (medal furnished by the 
Chicago Section, and $5,000 by IFT) is to honor a person for pre-eminence 
in the contributions to the field of food technology. 

Babcock-Hart Award. Purpose of this award ($3,000 furnished by the 
Nutrition Foundation and a plaque by IFT) is to honor a person for contri- 
butions to food technology that have improved public health through some 
aspects of nutrition or more nutritious food. 

IFT International Award. Purpose of this award (plaque and $3,000 
furnished by IFT) is to recognize an IFT Member for promoting international 
exchange of ideas in food technology. 

IFT Food Technology Industrial Achievement Award. Purpose of 
this award (plaque to Company or companies involved) is to recognize and 
honor the developers of an outstanding new food process and/or product rep- 
resenting a significant advance in the application of food technology to food 
production, successfully applied in actual commercial operation. 

Wm. V. Cruess Award for Excellence in Teaching. Purpose of this 
award (medal furnished-by the Northern California Section and $3,000 by 
IFT) is to recognize excellence in university teaching in food science and 
technology 

Samuel Cate Prescott Award for Research. Purpose of this award 
($3,000 and a plaque furnished by IFT) is to recognize a research scientist 36 
vears of age or younger who has demonstrated outstanding ability in food 
science or technology. 

Fellows Awards. Any Professional Member who has been-active for at 
least 10 years and who has outstanding contributions to the field of food 
science and technology is eligible to be elected a Fellow of the Institute. 

Cari R. Fellers Award. Recognizes individual members of IFT and Phi 
Tau Sigma who have served and brought honor and recognition to the profes- 
sion of food science and technology. Winner receives $1,000 from Phi Tau 
Sigma and a plaque from IFP 

Donald K. Tresslér Award. Honors an IFT member for pre-eminence 
in food science and technology and the ability to communicate with both the 
scientific community and the public. Winner receives $3,000 from the Tressler 
Memorial Fund and an engraved plaque from ‘IFT. 


SCHOLARSHIP/FELLOWSHIP PROGRAM 


To attract and encourage students in the field of food science and food 


technology, the Scholarship/Fellowship program is offered to worthy and de- 
serving students, primarily on the basis of scholastic ability. 

IFT sponsors 10 $500 Freshman and 10 $750 Sophomore awards. 

In addition, three Freshmen, two Sophomore, and 51 Junior/Senior as well 
as 17 Graduate Fellowships, ranging in amount from $500 to $6,000 annually, 
are sponsored by various food companies and IFT and administered by IFT. 
Details are available in the booklet. /FT Administered F ellowship/Scholarship 
Program — 1986-1987, available from IFT’s Scholarship Department. 
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system for collecting and analyzing sensory data, (5)82 
take proper “byte” in selecting microcomputer nutrient 
analysis software, (4)74 
confectionery 
patents: (1)136; (2)138; (3)123; (4)132; (5)225; (6)139; 
(7)82; (8)180; (9)133; (10)144; (11)120; (12) 97 
consumerism 
National Date Code Directory (br), (6)141 


. econtainers 


flexible: process, package and food! compatibility (Over- 
View, 3 papers), (12)53 
plastic packaging used in retort processing: control of key 
parameters, (12)57 
self-contained microcircuitry probe acquires and records 
food-process temperature data, (12)36 
corn 
The Staffs of Life (br), (9)136 
crystallization 
of potassium citrate salts in citrus concentrate, (9)76 
cysticercosis 
major threat to human health and livestock production, 
(3)61 


D 


dairy products 
patents: (1)136; (2)137; (3)123; (4)131; (5)224; (6)138; 
(7)81; (8)179; (9)73; (10)144; (11)119; (12) 96 
what’s new in genetic engineering of starter cultures and 
enzymes, (10)73 
dictionaries 
. Dictionary of Chemistry and Chemical Technology: 
English-German (br), (6)141 
diet 
All About Food Allergy (br), (5)253 
aluminum content, (5)73 
amaranth: composition, properties, applications, (4)49 
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and adverse reactions: science and regulatory considera- 
tions, (2)107 

and health—workshop session report, (6)25R(105) 

diet and immune function (OverView, 5 papers), (2)81 

effect of meat consumption on serum lipids, (2)58 

food allergies and sensitivities, (9)65 

nutrient-based approaches to nutrient education, (2)114 

overview of immune function, (2)83 

role of dietary fat in mammary tumorigenesis, (2)69 

Special Report: America’s Food Research: An Agenda for 
Action, (6)1R(81) 

sterols and fatty acids in seafood, (2)61 
See also nutrition; public health 

directories 

Directory of Food and Nutrition Information Services 
and Resources (br), (7)100 

National Date Code Directory, 1985 (br), (6)141 

1984 Directory of Engineering Societies and Related 
Organizations (br), (9)135 

Soyfood Industry and Market—Directory and Databook 
1984-85 (br), (9)135 | 

DNA | 

recombinant products: scale-up fermentation for 

(10)102 


E 


education 
computer-aided design and operation of food processes in 
academia and industry, (4)107 
computer model use for food freezing processes, (4)87 
computers assist in teaching food engineering to food 
science students, (12)65 
course in computer technology for food science students, 
(4)92 
Food Additives—Who Needs Them? IFT slide presenta- 
tion, (1)55 
food engineering course: developing computer-based pro- 
cess control experiments, (4)98 
Graduate Research: A Guide for Students in the Sci- 
ences (br), (3)130 
human resource needs—workshop report, (6)36R(116) 
introduction to computer-based process control in food 
_ engineering course, (4)96 
news: (1)34; (2)34; (3)26; (4)16; (6)34; (7)32; (8)42; (10)26; 
(11)30; (12)20 
nutrition: nutrient-based approaches to, (2)114 
statistical analysis in food science/engineering laboratory 
course, (4)103 
See also IFT; meetings and conferences; short 
courses and workshops 
egg products 
patents: (3)123; (4)131; (6)138; (7)81; (8)179 (9)73; 
(11)119; (12) 96 
electrical stimulation 
Advances in Meat Research. Vol. 1. Electrical Stimula- 
tion (br), (9)138 
electro-technology 
Radio Frequency/Radiation and Plasma Process: Indus- 
trial Applications and Advances (br), (8)201 
emulsions 
Emulsions and Emulsion Technology (br), (3)131 meat 
extenders, (4)121 
emulsification 
process cheese principles, (5)63 
energy 
Food and Energy Resources (br), (1)144 
environment 
report of workshop session on issues, (6)33R(113) 
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enzymes 
dairy: what’s new in genetic engineering of, (10)73 
fermentation: product update, (10)80 


immunoassays for Salmonella: 1-day testing is now a | 


reality, (3)83 
equipment 


| 


and processes, patents: (1)137; (2)139; (3)125; (4)133; — 
(5)228; (6)140; (7)83; (8)181; (9)134; (10)148; (11)120; | 


(12) 98 
importance of removing condensate from vertical retorts, 
(6)53 
processing: SEM study of stainless steel finishes, (5)110 
errata 
(5)42; (7)24; (12)22 


F 
farinograph 
The Farinograph Handbook (br), (10)167 
fat 


dietary: role in mammary tumorigenesis, (2)69 
Oilseeds, Oils and Fats. Vol. 1. Raw Materials and 


Extraction Techniques. Vol 2. Vegetable Oils and Fats | 


Processing (br), (2)146 
Standards for Fats and Oils (br), ares 
FDA 
activities re nitrosamines in paalah. (1)80 
fermentation 
enzyme: product update, (10)80 


genetic engineering applications in food industry: special | 


report, (10)87 
improved process for producing torula yeast, (10)61 


malolactic of wine: genetic engineering of yeast strain, — 


(10)94 
Microbiology of Fermented Foods (br), (10)167 ? 
scale-up for recombinant DNA products, (10)102 

fish 
foodborne parasites transmitted to man from, (3)69 
patents: (1)136; (2)137; (3)123; (4)131; (5)224; (6)138 
(7)81; (8)179; (9)73; (10)144; (11)119; (12) 96 
flavor 
Computers in Flavor and Fragrance Research (br), 
(1)144 


Development and Application of Natural and Artificial | 


Flavor Systems (br), (11)170 
effects of NaCl, (6)47) 


patents: (1)137; (2)139; (3)125; (4)133; (5)226; (6)139; | 


(7)82; (8)180; (9)133; (10)148; (11)120; (12) 97 
product update, (11)78 
See also sensory evaluation 
flavorants 


GRAS substances under Food Additives Amendment, | 


(11)107 
food engineering 
choosing objective measures when using sensory methods 
for optimization and product positioning, (11)96 
computer application in food processing and engineering 
curriculum (OverView, 6 papers), (4)85 


computers assist in teaching to food science students, 


(12)65 
corotating-disk scraped-surface heat exchanger, (12)67 


developing computer-baséd process control experiments | 


for, (4)98): 

Engineering and Food. Vol. 1. Engineering Science in 
Food Industry; Vol. 2. Processing Applications (br), 
(5)250 

food process engineering/automation, (6)21R(101) 

fortification of MSG with vitamin A—the Philippine 
experience, (11)71 

Functional Properties of Food Components (br), (12) 
101 


= 


improved fermentation process for producing torula 

yeast, (10)61 

introduction to computer-based process control in course, 

(4)96 

Introduction to Food Engineering (br), (5)250 

low-cost process for lactose hydrolysis with immobilized 

lactose, (10)68 

new preferment concentrate and process for bakery prod- 

ucts, (10)67 

Progress in Food Engineering: Sqjid Extraction, Isola- 
tion and Purification Texturization (br), (3)133 

scale-up of fermentation for recombinant DNA products, 

(10)102 

SEM < study of stainless steel finishes used in food pro- 

cessing equipment, (5)110 

statistical analysis in laboratory course, (4)103 

food industry 

application of ion chromatography in, (7)41 

computer-aided design and operation of food processes 

in, (4)107 

coordinating sensory evaluation in multiplant operation, 

(11)134 

Engineering and Food. Vol. 1. Engineering Science in 

Food Industry (br), (5)250 

Food Manufacturing Industries: Structure, Strategies, 

Performance, and Policies (br), (3)132 

food research needs: industry viewpoint, (6)10R(90) 

future impact of mergers on research, (9)45 

impact of biotechnology in, (10)119 

initiating an in-plant quality control/sensory evaluation 

program, (11)124 

plant sensory evaluation within a multiplant internation- 

al organization, (11)130 

Quality Control in the Food Industry-(br), 12) 100 

regulation of products of biotechnology in, (6)73 

sensory evaluation program within small processing oper- 

ation, (11)127 

Spices and Herbs for Food Industry (br), (3)131 

use of chlorine compounds in, (1)107 

food preservation/processing 

computer-aided design and operation of processes in 

industry and academia, (4)107 

computer application in curriculum (OverView, 6 

papers), (4)85 

Engineering and Food. Vol. 2. Processing Applications 

(br), (5)250 

equipment: SEM study of stainless steel finishes, 

(5)110 

Hydrocyclones (br), (5)252 

importance of removing condensate from vertical retorts, 

(6)53 

innovative methods of, (6)17R(97) 

Special Report—America’s Food Research: An Agenda 

for Action, (6)1R(81) 

Thermal Processing and Quality of Foods (br), (5)251 

food research/development 

accelerated shelf-life testing of foods, (9)57 

automated ion-selective electrode method for salt deter- 

mination in foods, (7)38 

choosing objective measures when using sensory methods 

for optimization and product positioning, (11)96 

determination of sulfite in foods by ion chromatography, 

(7)45 

food research needs: academic viewpoint, (6)12R(92); 

government viewpoint, (6)14R(94); industry viewpoint, 

(6)10R(90) 

future impact of mergers on, (9)45 

how federal government will oversee food products of 

emerging biotechnologies, (6)59 

impact of biotechnology on, (10)113 


implement food research recommendations: academic 
viewpoint, (6)43R(123); government viewpoint, 
(6)41R(121); industrial viewpoint, (6)39R(119) 

Methylxanthine Beverages and Foods: Chemistry, Con- 
sumption and Health Aspects (br), (5)251 

microcomputer: versatile tool in, (4)64 

New Directions for Product Testing and Sensory Analy- 
sis (br), (11)167 

quality motivation, (9)51 

self-contained microcircuitry probe acquires and records 
temperature data, (12) 36 

Special Report—America’s Food Research: An Agenda 
for Action, (6)1R(81) 

Statistical Methods in Food and Consumer Research 
(br); (11)168 

take proper ‘byte’ in selecting microcomputer nutrient 
analysis software, (4)74 

food safety 

An Evaluation of Role of Microbiological Criteria for 
Foods and ‘Food Ingredients (br), (12) 100 

food/package compatibility, (12)54 

plastic packaging used in retort processing: control of key 
parameters, (12)57 

recent progress in flavoring ingredients under Food Addi- 
tives Amendment—GRAS substances, (11)107 

regulatory requirements for new packaging materials and 
systems quality, (12)61 

report of workshop session on, (6)29R(109) 

Safety and Quality in Food. Proceedings of a DSA 
Symposium “Wholesale Food for All” (br), (12) 100 
Special Report—America’s Food Research: An Agenda 

for Action, (6)1R(81) 
supplemental treatments for increasing insect mortality 
in grain irradiation, (12)75 
food science/technology 
amaranth: composition, properties, applications, (4)49 
and food law: an uneasy partnership, (8)14 
Biophysical Methods in Food research, (br), (3)130 
choosing objective measures when using sensory methods 
for optimization and product positioning, (11)96 
computer application in food processing and engineering 
curriculum (OverView, 6 papers), (4)85 
computers assist in teaching food engineering to stu- 
dents, (12)65 
computerized system for collection and analysis of senso- 
ry data, (5)82 
course in computer technology, (4)92 
Computers in Flavor and Fragrance Research (br), 
(1)144 
effects of regulation in quality costs, (9)53 
food allergies, (2)98 
Food Protein Chemistry—Introduction for Food Scien- 
tists (br), (5)254 
fortification of MSG with vitamin A—the Philippine 
experience, (11)71 
fractional factorials in product development, (5)90 
Functional Properties of Fi Components (br), (12) 
101 
human resource needs—workshop report, (6)36R116 
in-plant sensory evaluation (OverView, 6 papers), 
(11)123 
meat emulsion extenders, (4)121 
Microprocessor Programming.and Applications for Sci- 
entists and Engineers (br), (4)147 
microcomputer: versatile tool of food scientist, (4)64 
quality motivation, (9)51 
Radiatiog Technology Handbook, (br), (5)253 
relationship between manufacturing and quality costs, 
(9)54 
skin packaging retort pouches, (5)105 
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statistical analysis in laboratory course, (4)103 
take proper “byte” in selecting microcomputer nutrient 
analysis software, (4)74 
Technology Transfer and Human Values: Concepts, 
Applications, Cases (br), (10)170 
foodservice 
Food for 50 (br), (5)252 
Foodservice Systems Management (br), (4)148 
Handbook for Health Care Food Service Management 
(br), (4)148 
products and literature: (2)125; (5)240; (6)129; (10)152 
School Foodservice (br), (10)168 
fragrance 
Computers in Flavor and pimgrence Research (br), 
(1)144 
freezing 
computer models for food processes, (4)87 
frozen foods 
hamburger: use of time/temperature indicators to moni- 
tor quality; (12) 36 
Quality of Frozen Foods (br), (6)141 
fruits 
patents: (1)136; (2)138; (3)124; (4)133; (5)226; (6)139; 
(7)82; (8)180; (9)133; (10)146; (11)120; (12) 98 
Preservation of Fruit and Vegetable Food Products (br), 
(2)146 
Progress in Design and Operation of Refrigeration 
Equipment in the Processing of Fruits and Vegetables 
by Refrigeration (br), (9)136 


G 


genetics/genetic engineering 
applications in the food fermentation industries: special 
report, (10)87 
Biotechnology and Genetic Engineering Reviews (br), 
(10)167 
Genetic Engineering of Plants: Agricultural Research 
Opportunities and Policy Concerns (br), (6)142 
of caseins, (10)89 
of a yeast strain for malolactic fermentation of wine, 
(10)96 
scale-up of fermentation for recombinant DNA products, 
(10)102 
what’s new in genetic engineering of dairy starter cultures 
and dairy enzymes, (10)73 
grain 
supplemental treatments for increasing insect mortality 
during grain irradiation, (12)75 
GRAS 
substances—flavoring ingredients under Food Additives 
Amendment, (11)107 
gums/stabilizers 
Gums and Stabilisers for the Food Industry. 2. Applica- 
tion of Hydrocolloids (br), (1)142 
Texture Modifying Agents—A Manual for Use of: Algi- 
nates, Gums, Pectins, Starches in Food Systems (br), 
(11)169 


H 


heat exchangers 
corotating-disk scraped-surface, (12)67 
heat penetration 
self-contained microcircuitry probe acquires and records 
food-process temperature data, (12)36) 
heat transfer 
scraped-surface heat exchanger, (12)67 
erbs 
Spices and Herbs for Food Industry (br), (3)131) 
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horticulture 
Postharvest Technology of Horticultural Crops (br), 
(11)171 
hydrocolloids 
Gums and Stabilisers for the Food Industry. 2. Applica- 
tion of Hydrocolloids (br), (1)142 


hydrocyclones 
Hydrocyclones (br), (5)252 
I 
ice cream 


Speiseeis (ice cream and related products) (br), (6)141 

Tofutti and Other Soy Ice Creams. Vol. 1. The Non- 
Dairy Frozen Dessert Industry and Market. Vol. 2. 
Documents and Graphics Related to Soy Ice Cream 
(br), (9)135 

IFT 

annual meeting: call for films, (9)120; call for undergrad- 
uate research paper competition papers, (9)117, (12) 
13; call for volunteered papers and official abstract 
form, (9)123; description of exhibits, (8)96; directory of 
exhibitors’ products and services (1985) (8)80); ingredi- 
ents/additives, (8)80; equipment/supplies, (8)91; ser- 
vices for food industry, (8)94; exhibitors—Food Expo, 
(5)189; Food Expo in print, (8)79; photo highlights, 
(8)63; program, 1985, (5)118 

awards: achievement award winners-1985—Nicholas 
Appert to Alina S. Szczesniak, (8)71; Babcock Hart to 
G. R. Jansen, (8)72; International to K.H. Steinkraus, 
(8)72; Samuel Cate Prescott to B.O. Schneeman, (8)73; 
Wm. V. Cruess to N.N. Potter, (8)74; Donald K. 
Tressler to J.G. Woodroof, (8)75; Carl R. Fellers to B.S. 
Schweigert, (8)75; Industrial Achievement to G.D. 
Searle Co., (8)76; students, Foster receive awards— 
Ayres competition, (8)172; College Bowl competition, 
(8)173;'George Fostor honored, (8)173; graduate com- 
petition, (8)170; Ordal competition, (8)171 

basic symposium: food microorganisms and their tox- 
_ins—developing methodology, (3)50, (4)40, (5)157 

Bates, C.J. is 46th president, (7)7 

call for nominations for IFT’s achievement awards and 
fellows, (9)118 

Council and Executive Committee meeting highlights, 
45th annual meeting, (10)15 

Executive Committee: highlights of Nov. 2, 1984 meeting, 
(2)15 

fellows of Institute: 16 professional members honored at 
45th annual meeting, (6)10 

fellowship/scholarship program for 1986-87, (10)182 

fellowship/scholarship program recipients—1985-86, 
(10)180 

financial summary-1985, (10)24 

Greenberg to head new Office of Scientific Public Affairs, 
(11)13 

guidelines for poster presentations, (9)122 

guidelines for symposia organizers 1986 IFT annual 
meeting, (2)130 

important publications and deadlines, (1)38; (2)145; 
(8)126; (4)134; (5)21 

membership survey: IF'T’s present and future programs, 
(11)36 

news: (1)10; (2)12; (3)6; (4)6; (5)8; (6)8; (7)7; (8)20; (9)8; 
(10)8; (11)8; (12)8 

poster sessions offer many advantages, (9)121 

Powers, J.J.—president elect, (7)9 

public information program: consumers tell IFT how they 
feel about foods; seek authoritative, clear food informa- 
tion, (10)20; food nutrient interactions command 
attention, (3)11; public information program helps 
deliver IFT research priorities to Congress, federal 


agencies, (8)26 
regional section news: (1)12; (2)12; (3)8; (4)6; (5)16; (6)8; 
(7)14; (8)28; (9)14; (10)12; (11)8; (12)10 
= governing IFT’s graduate paper competition, 
9)116 
“en A.T., past president of IFT—in memoriam, 
7)11 
short courses: strategies for employment transitions, 
(4)46, (5)160; technology and management: business 
tools for the food processor, (3)48, (4)34, (5)144 
state of the Institute, (8)9 
student activities/policies sponsored by IFT regional 
sections, (10)30 
treasurer, Evan F. Binkerd, (5)13 
immunoassay 
enzyme, for Salmonella: 1-day testing, (3)83 
Immunoassays in Food Analysis (br), (12) 100 
See also analyses; methods/methodology 
immunology 
All About Food Allergy (br), (5)253 
diet and adverse reactions: scientific and regulatory 
considerations, (2)106 
diet and immune function (OverView, 5 papers), (2)81 
effect of macro/micronutrient deficiencies and excesses 
on immune response, (2)91 
food allergies, (2)98 
food allergies and sensitivities, (9)65 
immunotoxicology of food constituents, (2)94 
overview of immune function, (2)83 
immunotoxicology 
of food constituents, (2)94° 
indicators 
time/temperature to monitor quality of frozen hamburg- 
er, (12)42 
industry news 
(1)33; (2)48; (3)121; (4)119; (6)79; (7)98; (8)174; (9)99; 
(10)57; (11)102; (12)95 
jngredients 
An Evaluation of Role of Microbiological Criteria for 
_ Foods and Food Ingredients (br), (12) 100 
flavoring (GRAS) under Food Additives Amendment, 
(11)107 
meat emulsion extenders, (4)121 
product update, (1)116 
products and literature: (2)120; (3)112; (4)135; (5)231; 
(6)126; (7)84; (9)102; (10)150; (11)144; (12)86 
starch: functionality, composition, selection for food 
applications, (1)59 
See also additives, food 
in memoriam 
(1)141; (2)14; (3)128; (4)141; (5)242; (6)137; (7)11, 13, 97; 
(10)166; (12)94 
instrumentation 
Instrumental Analysis of Foods: Recent Progress (br), 
(1)145 
product update, (7)54 
international relations 
food law harmonization in the European Economic Com- 
munity, (7)76 
food standards and controls—a necessity for export, 
(7)72 
food trade issues: are there answers?, (7)68 
international standards for nontariff trade barriers, 
(7)70 
irradiation 
food: Radiation Technology Handbook (br), (5)252 
gamma of grain: supplemental treatments to increase 
insect mortality during, (12)75 
Proceedings—Irradiated Foods. A New Business (br), 
(11)170 


J 


J. Food Science 
abstracts: (2)140; (4)142; (5)244; (8)189; (11)158; (12) 
103 
juice 
fruit and vegetable: Advances in Fruit and Vegetable 
Juice Industry (br), (11)171 
orange: comparison of methods for determining limonin 
in, (9)82; instrumental measurement of color, (9)95 
See also citrus; soft drinks 


L 
lactose 
hydrolysis with immobilized, (10)68 
laboratory 


Dimensions of Food (laboratory manual) (br), (12) 99 
products and literature: (1)126; (2)122; (3)116; (4)137; 
(5)238; (6)130; (7)86; (9)105; (10)157; (11)148; (12)89 
egal 
Delaney meets de minimis, (11)62 
food law harmonization in the European Economic Com- 
munity, (7)76 
food technology and food law: an uneasy partnership, 
(8)14 
how federal government will oversee food production of 
emerging biotechnologies, (6)59 
regulation of the products of biotechnology in food 
industry, (6)73 
letters to editor 
(3)28; (5)42; (10)34; (12)22 
limonin 
comparisen of methods to determine in orange juice, 
(9)82 


lipids 
serum: effect of meat consumption on, (2)58 
M 
management 


relationship between manufacturing and quality costs, 
(9)54 
See also food industry 
mathematics 
fractional factorials in product development, (5)90 
See also food research/development; statis- 
tics 
meat 
Advances in Meat Research. Vol. 1. Electrical Stimula- 
tion (br), (9)138 
effect of consumption on serum lipids, (2)58 
emulsion extenders, (4)121 
In Vivo Measurement of Body Composition in Meat 
Animals (br), (5)251 
methods for controlling transmission of protozoan para- 
sites from to man, (3)57 
patents: (1)136; (2)137; (3)123; (4)131; (5)224; (6)138; 
(7)81; (8)179; (9)73; (10)144; (11)119; (12) 96 
preservation/processing: Herstellung von Fleischkon- 
serven und Industrielle Speisenproduktion (br), 
(10)167 
Proceedings: Central American & Caribbean Sympo- 
sium on Meat Processing (br), (5)252 
Proceedings of Meat Industry in the 21st Century (br), 
(2)147 
Processed Meats (br), (6)143 
The Meat We Eat (br), (12) 102 
meetings and conferences 
coming events: (1)40; (2)38; (3)32; (4)32; (5)46; (6)36; 
(7)26; (8)54; (9)34; (10)38; (11)46; (12)26 
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news: (2)36; (3)40; (5)40; (7)24; (8)46; (9)32; (10)38; 
(11)46; (12)26 


metabolism 
Xenobiotic Meteboliem: Nutritive Effects (br), (10)171 


methods/methodology 
application of ion chromatégraphy i in food and beverage 
industry, (7)41 
automated ion-selective Ladetrodde for salt determination 
in foods, (7)38 
comparison for determining limonin content of processed 
Calif. navel orange juice, (9)82 
comparison of rapid screening methods and conventional 
culture method for Salmonella detection, (3)103 
culture/rapid methods for detection of Salmonella in 
foods, (3)77 
determination of sulfite in foods by ion chromatography, 
(7)45 
development of a DNA-DNA hybridization test for pres- 
ence of Salmonella in foods, (3)95 
enzyme immunoassay for Salmonella: 1-day test, (3)83 
instrumental measurement of orange juice color, (9)95 
rapid bioluminescent ATP for determining yeast contam- 
ination in carbonated beverages, (7)49 
recent development in analytical techniques for citrus 
products, (9)91 
sensory for optimization and product positioning, 
(11)96 
Testing Methods in Food Microbiology (br), (5)254 
use of monoclonal antibodies for the detection of Salmo- 
nella in foods, (3)90 
See also analyses; sensory evaluation; tests/ 
testing 
microbiology 
An Evaluation of Role of Microbiological Criteria for 
Foods and Food Ingredients (br), (12) 100 
comparison of rapid Salmonella screening methods and 
conventional culture method for detection, (3)103 
development of DNA-DNA hybridization test for pres- 
ence of Salmonella in foods, (3)95 
enzyme immunoassays for Salmonella: 1-day test, (3)83 
Food Microbiology: Economic Microbiology. Vol. 8 oh 
(7)99 
Microbiology of Fermented Foods (br), (10)167 
review of culture/rapid methods for detection of Salmo- 
nella in foods, (3)77 
Testing Methods in Food Microbiology (br), (5)254 
use of monoclonal antibodies for detection of Salmonella 
in foods, (3)90 
microorganisms 
an overview of immune function, (2)83 


microscopy 
Micrographia Nova—Neu Curieuse Beschreibung Ver- 
schiedener Kleiner Koerper (br), (7)99 
scanning electron study of stainless steel finishes on food 
| processing equipment, (5)110 
milk, NFDM 
human exposure to nitrosamines in, (1)80 
Na-caseinate, coprecipitates, whey and whey products: 
meat emulsion extenders, (4)121 
MSG 
fortification with vitamin A—the Philippine experience, 
(11)71 
muscle 
foods and human health, (2)54 
processing-induced mutagens in foods, (2)75 
See also fish; meat 
mutagenicity 
processing-induced mutagens in muscle foods, (2)75 
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mycotoxins 
Toxigenic Fungi—Their Toxins and Health Hazard (br), 
(10)172 
nitrosamine(s) 
effect of bacon composition and processing on N- forma- 
tion, (1)74 
formation and inhibition of N-nitrosothiazolidine in 
bacon, (1)91 
human exposure from foods, (1)80 
in fried-out bacon fat and its use as a cooking oil, (1)67 
in vivo formation of N-nitroso compounds, (1)89 
N-nitrosothiazolidine and nonvolatile N-nitroso com- 
pounds in foods, (1)84 
update of analytical techniques for N-, (1)95 
update (OverView, 7 papers), (1)65 
N-nitrosothiazolidine (NTHZ) 
formation and inhibition in bacon, (1)91 
in foods, (1)84 
NPRO (N-nitrosoproline) 
formation in young adults, (1)89 
nutrition 
aluminum content of American diet, (5)73 
amaranth: composition, properties, application, (4)49 
biotechnology of plant foods (OverView, 6 papers), 
-(10)111 
Child Survival: Strategies for Research (br), (10)168 
. diet and adverse reactions: scientific and regulatory 
considerations, (2)107 
Directory of Food and Nutrition Information Services 
and Resources (br), (7)100 
effect of macro/micronutrient deficiencies and excesses 
on immune response, (2)91 
effect of meat consumption on serum lipids, (2)58 
food allergies, (2)98 
Food Composition and Nutrition Tables 1981/82 (br), 
(7)101 
fortification of MSG with vitamin A—the Philippine 
experience, (11)71 
Fundamentals of Nutrition (br), (5)249 
Geriatric Nutrition (br), (1)144 
immobilization and permeabilization of cultured plant 
cells, (10)135 
impact of biotechnology on quality of food , plants, 
(10)127 
Instructor’s Guide to Accompany Fundamentals of 
Nutrition (br), (5)249 
Malnutrition: Determinants and Consequences (br), 
(1)143 
microcomputer autslent analysis software, (4)74 
muscle foods and human health, (2)54 
nutrient-based approaches to nutrition education, 
(2)114 
Nutrition—An Integrated Approach (br), (1)143 
Nutrition and Health Encyclopedia (br), (3)130 
Nutrition, Disease Resistance, and Immune Function 
(br), (1)142 
Nutrient ‘Intakes: Individuals in 48 States, Year 1977- 
78, Nationwide Food Consumption Survey 1977-78, 
Report No. 1-2 (br), (4)149 
Nutrition Update. Vol. 1 (br), (5)249; Vol. 2 (br), 
(11)172 
processing-induced mutagens in muscle foods, (2)75 
Role of Fats in Food and Nutrition (br), (5)250 
Round Table Conference on Food Production Nutrition 
Health (br), (9)138 
Stable Isotopes in Nutrition (br), (5)249 
World Review of Nutrition and Dietetics. Vol. 44. Nutri- 
tion Considerations in a Changing World (br), 
(7)100 
See also diet; public health 


O 


oil(s) 
cooking: use of fried-out bacon fat as, (1)67 
Oilseeds, Oils and Fats. Vol. 1. Raw Materials and 
Extraction Techniques. Vol. 2. Vegetable Oils and 
Fats Processing (br), (2)146 
Standards for Fats and Oils (br), (11)170 
oil-based foodstuffs 
patents: (1)136; (2)137; (3)123; (4)131; (5)225; (6)139; 
(7)81; (8)179; (9)73; (10)146; (11)119; (12) 97 
oilseed products 
Oilseeds, Oils and Fats. Vol. 1. Raw Materials and 
Extraction Techniques. Vol. 2. Vegetable Oils and 
Fats Processing (br), (2)146 
patents: (1)136; (3)123; (4)131; (5)225; (6)139; (7)81; 
(8)179; (9)73; (11)119; (12) 96 
sunflower and other: meat emulsion extenders, (4)121 
optimization 
choosing objective measures when using sensory methods 
for, (11)96 
OverViews 
biotechnology of plant foods, (10)111 
citrus chemistry: control and measurement of quality 
factors, (9)75 
complexities of international world food trade, (7)67 
computer applications in food processing and engineering 
curriculum, (4)85 
diet and immune function, (2)81 . 
in-plant sensory evaluation, (11)123 
nitrosamines—update, (1)65 
process, package and food compatibility, (12)53 
recent developments in detection of Salmonella in foods, 
(3)75 


P 


packaging 
flexible: skin packaged retort pouches, (5)105 
food/package compatibility, (12)54 
FoodPlas 84/85 (br), (10)171 
patents: (1)138, (3)125, (4)133; (5)228; (7)83; (9)134; 
(10)148; (11)121; (12) 98 
plastic: process, package and food compatibility, (12)57 
products and literature: (1)129; (2)127; (3)114; (4)136; 
(5)236; (6)134; (7)91; (9)111; (10)161; (11)153; (12) 81 
regulatory requirements for new materials and systems 
qualifications, (12)61 
parasitology 
foodborne parasite transmitted to man from fish and 
other aquatic foods, (3)69 
methods for cdntrolling transmission of protozoan para- 
sites from miat to man, (3)57 
patents 
(1)136; (2)13% (3)123; (4)131; (5)224; (6)138; (7)81; 
(8)179; (9)73; (10)144; (11)119; (12)96 
miscellaneous préducts: (1)137; (2)139; (4)133; (5)226; 
(6)140; (7)83; (80)180; (9)133; (10)138; (11)120; (12) 
97 
See also additives, food; baked goods; bever- 
ages, alcoholic; by-product technology; cereal 
products; cocoa; coffee; color; confectionery; 
dairy products; egg products; equipment and 
processes; fish; flavor; fruits; meat; oil-based 
foodstuffs; oilseed products; packaging; poul- 
try; proteins, synthetic; soft drinks and fruit 
drinks; starches; sugar; tea; vegetables 
pectins 
Texture Modifying Agents—A Manual for Use of (br), 
(11)169 


people (other than IFT) 
(1)139; (2)128; (3)127; (4)140; (5)241; (6)136; (7992: 
(8)187; (9)140; (10)162; (11)155; (12)92 
pH 
effect on process cheese, (5)63 
phytofarming 
controlled-environment agriculture, (10)124 
plant 
in-plant sensory evaluation (OverView, 6 papers), 
(11)123 
products and literature: (1)131; (2)126; (3)119:(4)138; 
(5)234; (6)132; (7)88; (9)108; (10)153; (11)151; (12) 84 


- plastics 


foods; FoodPlas 84/85 (br), (10)171 
pork 
strategies for the control of human trichinosis transmit- 
ted by, (3)65 
potassium citrate 
crystallization in citrus concentrate, (9)76 
potatoes 
The Staffs of Life (br), (9)136 
pouches 
retort: skin packaging of, (5)105 
See also packaging 
poultry and egg products 
patents: (3)123; (4)131; (6)138; (7)81; (8)179; (9)73; 
(11)119; (12) 96 
processing 
process, package and food compatibility (OverView, 3 
papers), (12)53 
thermal: control of plastic packages used in retort, 
(12)57 
thermal: induced mutagens in muscle foods, (2)75 
See also food preservation/processing 


product development 


fractional factorials in product development, (5)90 
regulation of products of biotechnology in food industry, 
(6)73 
See also food research/development 
product update 
computers, (4)78; enzymes-fermentation, (10)80; flavors, 
(11)78; ingredients, (1)116; instrumentation, (7)54 
protein 
fat ratio of process cheese principles, (5)63 
Food Protein Chemistry—Introduction for Food Scien- 
tists (br), (5)254 
milk: genetic engineering of caseins, (10)89 
Proteines Vegetales (br), (12) 99 
public health 
All About Food Allergy (br), (5)253 
cysticercosis: a major threat to human health and live- 
stock production, (3)61 
Delaney meets de minimis, (11)62 
diet and, workshop session report, (6)25R(105) 
effect of macro/micronutrient deficiencies and excesses 
on immune response, (2)91 
food allergies, (2)98 
foodborne parasites transmitted to man from fish and 
other aquatic foods, (3)69 
formation of NPRO in young adults, (1)89 
fortification of MSG with vitamin A—the Philippine 
experience, (11)71 
muscle foods and human health, (2)54 
overview of immune function, (2)83 
strategies for control of human trichinosis transmitted’ by 
pork, (3)65 
Toxigenic Fungi—Their Toxins and Health Hazard (br), 
(10)172 
use of chlorine compounds in food industry, (1)107 
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Subject Index, Food Technology, Vol. 39, 1985 (continued) 


public information program 
consumers tell IFT how they feel about foods; seek 
authoritative, clear food information, (10)20 
food/nutrient interactions command attention, (3)11 
helps deliver IFT research priorities to Congress, federal 
agencies, (5)26 


Q 
quality 
citrus chemistry: control and measurement of factors 
(OverView, 5 papers), (9)75 
costs: effect of regulation on, (9)53 
costs: relationship with manufacturing, (9)54 
frozen hamburger: use of time/temperature indicators to 
monitor, (12)42 
motivation, (9)51 
Quality of Frozen Foods (br), (6)141 
Safety and Quality in Food (br), (12) 101 
Thermal Processing and Quality of Foods (br), (5)251 
Verabeitig von Nahrungsmitteln ohne Qualitatsein- 
busse-Wunschtraum oder Wirklichkeit? (Handling of 
Food without Change of Quality—Dream or Reality?) 
(br), (4)149 
quality assurance 
computerization of the QA function, (11)136 
quality control 
in-plant sensory evaluation (OverView, 6 papers), 
(11)123 
plastic packaging used in retort processing: control of key 
parameters, (12)57 
Quality Control in the Food Industry (br), (12) 100 


R 


radiation 


Electromagnetic Radiation Properties of Foods and . 


Agricultural Products (br), (7)100 
refrigeration 
Progress in the Design and Operation of Refrigerating 
Equipment and in the Processing of Fruits and Vege- 
tables by Refrigeration (br), (9)136 
regulations 
based on quality costs, (9)58 
food law harmonization in the European Economic Com- 
munity, (7)76 
food technology and food law: an uneasy partnership, 
(8)14 
food trade issues: are there answers?, (7)68 
issues of plant biotechnology, (10)121 
of products of biotechnology in food industry, (6)73 
requirements for new packaging materials and systems 
qualifications, (12)61 
what’s new in genetic engineering of dairy starter cultures 
and dairy enzymes, (10)73 
See also legal 
retorts 
vertical: importance of removing condensate from, (6)53 
rheology 
corotating-disk scraped-surface heat exchanger, (12)67 
fluid and semisolid food texture and texture-taste inter- 
actions, (11)86 
Measurements in the Rheology of Foodstuffs (br), 
(3)132 
The Farinograph Handbook (br), (10)167 


rice 
The Staffs of Life (br), (9)136 
S 
Salmonella 


comparison of rapid screening methods and conventional 
culture method for detection, (3)103 
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development of DNA-DNA hybridization test for pres- 
ence in foods, (3)95 
enzyme immunoassays for: 1-day testing, (3)83 
review of culture/rapid methods for detection in foods, 
(3)77 
use of monoclonal antibodies for detection in foods, 
(3)90 
salt 
automated ion-selective electrode method for determin- 
ing in foods, (7)38 
sarcocystis 
methods for controlling transmission from meat to man, . 
(3)57 
seafood 
foodborne parasites transmitted to man from, (3)69 
Fresh Seafood—Commercial Buyer’s Guide: Buying, 
Choosing, Handling and Using Fresh Fish and Shell- 
fish (br), (2)146 
sterols and fatty acids, (2)61 


-_ SEM (scanning electron microscopy) 


study of stainless steel finishes used in food processing 
equipment, (5)110 
sensory evaluation 
computerization of the quality assurance function, 
(11)136 
computerized system for collection and analysis of data, 
(5)82 
flavor effects of NaCl, (6)47 
coordinating sensory evaluation in a multiplant opera- 
tion, (11)134 
fluid and semi-solid food texture and texture-taste inter- 
actions, (11)86 
initiating an in-plant sensory evaluation program, 
(11)124 
in-plant sensory evaluation (OverView, 
(11)123 
meat emulsion extenders, (4)121 
New Directions for Product Testing and Sensory Analy- 
sis of Foods (br), (11)167 
plant evaluation within a multiplant international orga- 
nization, (11)130 
program within a’small processing operation, (11)127 
Sensory Evaluation of Food: Theory and Practice (br), 
(11)167 
Sensory Evaluation Practices (br), (11)167 
sensory methods for optimization and product position- 
ing, (11)96 
Taste, Olfaction and the Central Nervous System (br), 
(11)168 
shelf life. 
accelerated testing of foods, (9)57 
See also storage 
short courses and workshops 
coming events: (1)47; (2)43; (3)36; (4)42; (5)58; (6)40; 
(7)30; (8)60; (9)40; (10)47; (11)57; (12) 30 
societies and associations 
(1)140; .(2)128; (3)129; (4)140; (5)242; (6)137; (7)95; 
(8)187; (9)141; (10)164; (11)156; (12)93 
sodium chloride 
flavor effects, (6)47 
soft drinks 
Developments in Soft Drinks Technology (br), (3)131 
. patents: (1)137; (2)138; (3)134; (5)226; (7)182; (8)180; 
(9)133; (10)146; (11)120 
See also beverages, nonalcoholic 
soy 
protein foods: human exposure to nitrosamines in, (1)80 
proteins: meat emulsion extenders, (4)121 
soybeans 
The Staffs of Life (br), (9)136 


5 papers), 


spices 
Spices and Herbs for Food Industry (br), (3)131 
standards 
food and controls—necessity for export, (7)72 
international and nontariff trade barriers, (7)70 
Standards for Fats and Oils (br), (11)170 
See also legal; regulations 
starch 
as functional ingredient, (1)59 
patents: (1)136; (2)138; (3)123; (4)132; (5)225; (6)139; 
(7)82; (8)180; (9)133; (10)144; (11)120; (12) 97 
Texture Modifying Agents—A Manual for Use of (br), 
(11)169 
statistics 
choosing objective measures when using sensory methods 
for optimization.and product positioning, (11)96 
computerized system for collection and analysis of senso- 
ry data, 5(82) 
Design of Experiments: Ranking. and Selection (br), 
(11)168 
fluid and semi-solid food texture and texture-taste inter- 
actions, (11)86 
fractional factorials in product development, (5)90 
statistical analysis in food science/engineering laboratory 
course, (4)103 
Statistical Methods in Food and Consumer Research 
(br), (11)168 
Statistical Treatment of Experimental Data (br), 
(9)136. 
sterilization 
Sterilization Systems (br), (7)102 
See also food preservation/processing; pro- 
cessing, thermal 
sterols 
in seafood, (2)61 
storage 
accelerated shelf-life testing of foods, (9)57 
use of time-temperature indicators to monitor quality of 
frozen hamburger, (12)42 
sugar, cane 
Cane Sugar Handbook (br), (6)142 
patents: (1)136; (2)138; (3)123; (4)132; (5)225; (6)139; 
(7)82; (8)180; (9)133; (10)144; (11)120; (12) 97 
sulfite(s) 
determination in foods by ion chromatography, (7)45 
surimi 
readers disagree on standards, (3)29 
synthetic foods 
Imitation and Substitute Foods Market in the U.S. (br), 
(3)132 
patents: (1)137; (2)138; (3)125; (4)132; (5)226; (6)139; 
(7)82; (8)180; (9)133; (10)146; (11)120; (12) 97 


= 


tea 
patents: (1)136; (2)138; (3)124;@{4)132; (5)226; (6)139; 
(7)82; (8)180; (9)133; (10)146; a (12) 97 
tempeh 
The Book of Tempeh (br), (8)200 
temperature 
food-process data: self contained microcircuitry probe 
a@equires and records, (12)36 
use of time-temperature indicators to monitor quality of 
frozen hamburger, (12)42 
tests/testing 
accelerated shelf-life of foods, (9)57 
See also analyses; methods/methodology 
texture 
taste interactions of fluid and semisolid food, (11)86 


Texture Modifying Agents—A Manual for the Use of 
Alginates, Gums, Pectins, Starches in Food Systems 
(br), (11)169 
See also sensory evaluation 

tocopherol, alpha 

anti-N-nitrosamine efficacy of duabed salts in bacon, 
(1)74 

toxicology 

immunotoxicology of food constituents, (2)94 

Toxigenic Fungi—Their Toxins and Health Hazard (br), 
(10)172 

use of chlorine compounds in food industry, (1)107 
See also food safety; public health 

toxoplasma 

methods for controlling transmission from meat to man, 
(3)57 

trade 

food law harmonization in European Economic Commu- 
nity, (7)76 

food standards and controls—necessity for export, (7)72 

food trade issues: are their answers?, (7)68 

international standards for nontariff trade harriéeii, 
(7)70 

trichinosis 

humans: strategies for control transmitted by pork, 

(3)65 


tumorigenesis 
mammary: role of dietary fat, (2)69 
vegetables 


patents: (1)136, 137; (2)138; (3)124; 125; (4)132, 133; 
nares (6)139; (7)82; (8)180; (9)133; (10)146; (11)120; 
12) 98 ~ 
Preservation of Fruit and Vegetable Food Products (br), 
(2)146 
Progress in Design and Operation of Refrigerating 
Equipment and in the Processing of Fruits and Vege- 
tables by Refrigeration (br), (9)136 
Proteines Vegetables (br), (12) 99 
vitamin A 
fortification of MSG—the Philippine experience, (11)71 
See also diet; nutrition; public health 
Ww 
Washington news 
(1)51; (2)51; (3)45; (4)29; (5)37; (6)31; (7)33; (8)51; (9)29; 
(10)53; (11)61; (12)25 
water 
Water (br), (12) 102 
wheat 
The Staffs of Life (br), (9)136 
wine 
genetic engineering of a yeast strain for malolactic fer- 
mentation of, (10)96 
Knowing and Making Wine (br), (7)101 
See also beverages, alcoholic 


¢ 


yeast 
determinating contamination in carbonated beverages by 
rapid bioluminescent ATP method, (7)49 
for malolactic fermentation of wine: genetic engineering 
of, (10)96 
torula: improved process for producing, 
(10)61 
yoghurt 
Yoghurt Science and Technology (br), (10)170 
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Book Review Index 
Food Technology, Volume 39, 1985 


(Month) page number 


O TO FACILITATE finding reviews of books in particular 
areas, this index has been divided into 30 categories. These 
categories, ordered alphabetically, are as follows: 


. Additives & Ingredients, including flavors and colors 

. Agriculture, Agribusiness, Aquaculture, & Hydro- 
ponics 

. Analysis & Instrumentation 

Beverages 

. Biotechnology, including Enzymes, Fermentation, & 

Genetic Engineering 

Career Guidance 

Carbohydrates, Cereals, & Baked Goods 

. Computers & Information Retrieval 

. Confectionery Products 

. Dairy Products 

. Dictionaries, Encyclopedias, Directories, & Biblio- 
graphies 

. Energy 

. Engineering, Processing & Pollution Control 
Enzymes (See Biotechnology) 
Fermentation (See Biotechnology) 

. Foodservice & Cookbooks 


w 


— 
CNH 


15. Fruit, Vegetable, & Legume Products 

16. Management & Marketing 

17. Microbiology 

18. Muscle Foods, including Meat, Fish, Seafood, & 
Poultry 

19. Nutrition, Nutrients, Diet, & Health 

20. Oils, Fats, & Lipids 

21. Packaging 
Physical Properties (See Sensory Evaluation & Phy- 
sical Properties of Food) 
Pollution Control (See Engineering, Processing, & 
Pollution Control) 
Processing (See Engineering, Processing, & Pollution 
Control) 

22. Product Development 

23. Proteins 

24. Quality Assurance & Sanitation 

25. Sensory Evaluation & Physical Properties of Foods 

26. Statistics, Experimental Design, & Optimization 

27. Textbooks on Food Science and Technology 

28. Toxicology & Food Safety 

29. Writing & Editing 

30. Unclassified Compilations 


4 


1. Additives & Ingredients, including flavors and 
colors (See also Carbohydrates, Cereals, & Baked 
Goods; Nutrition, Nutrients, Diet, & Health; Proteins; 
Oils, Fats, & Lipids) 

Caffeine. P.B. Drews, ed. (1) 142 

Computers in Flavor and Fragrance Research. C.B. 
Warren & J.P. Waldradt, eds. (1) 144 

The Development and Application of Natural and Ar- 
tificial Flavor Systems. E.J. Merwin, ed., (11) 170 

Electromagnetic Radiation Properties of Foods and 
Agricultural Products. N.N. Mohsenin, (7) 100 

An Evaluation of the Role of Microbiological Criteria 
for Foods and Food Ingredients. National Academy 
Press, (12) 100 

Fancy Eating That! A Closer Look at Food Additives 
and Contaminants. K.T.H. Farrer. (6) 142 

Food Additives Tables. Updated Edition. Classes 1X- 
XII. Elsevier Science Publishers. (6) 143 

Food Protein Chemistry—An Introduction for Food 
Scientists. J.M. & C.E. Regenstein (5) 254 

Functional Properties of Food Components. Y. Pomer- 
anz. (12) 101 

Gums and Stabilizers for the Food Industry. 2. Appli- 
cation of Hydrocolloids. G.O. Williams, D.J. Wed- 
lock, & P.A. Williams, eds. (1) 142 

Nutritional Bioavailability of Calcium. C. Kies, ed. 
(12) 99 : 

Proteines Vegetales. B. Godon, ed., (12) 99 

Spices and Herbs for the Food Industry. Y.S. Lewis. 
(3) 131 | 

Texture Modifying Agents—A Manual for the Use of: 
Alginates, Gums, Pectins, Starches in Food Systems. 
K. Harper & A. Hepworth, eds., (11) 169 
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2. Agriculture, Agribusiness, Aquaculture, & Hydro- 
ponics 
Postharvest Technology of Horticultural Crops. ANR 
Publications, University of California, (11) 171 
Safety and Quality in Foods. Proceedings of a DSA 
Symposium “Wholesome Food for All.” (12) 101 
The Staffs of Life. E.J. Kahn Jr., (9) 136 


3. Analysis & Instrumentation 

Biophysical Methods in Food Research. H.W.-S. Chan, 
ed. (3) 130 

Computers in Flavor and Fragrance Research. C.B. 
Warren & J.P. Waldradt, eds. (1) 144 

Electromagnetic Radiation Properties of Foods and 
Agricultural Products. N.N. Mohsenin, (7) 100 

The Farinograph Handbook. 3rd ed., revised & ex- 
panded. B.L. D’Appolonia & W.H. Kunerth, eds., 
(10) 167 

Food Analysis: Principles and Techniques. Vol. 1. 
Physical Characterization. D.W. Gruenwedel & J.R. 
Whitaker, eds., (8) 200 

Food Analysis: Principles and Techniques. Vol. 2. 
Physicochemical Techniques. D.W. Bruenwedel & 
J.R. Whitaker, eds. (4) 147 

Food Analysis: Principles and Techniques. Vol. 3. Bio- 
logical Techniques. D.W. Gruenwedel & J.R. Whitak- 
er, eds., (8) 200 

Food Constituents and Food Residues: Their Chro- 
matographic Determination. J.F. Lawrence, ed. (4) 

/147 

Instrumental Analysis of Foods! Recent Progress. Vol. 
2. G. Charalambous & G. Inglett, eds. (1) 144 


Official Methods of Analysis. 14th ed. S. Williams, ed. 
(3) 132 I 

Testing Methods in Food Microbiology. I. Kiss, ed. (5) 
254 


4. Beverages 

Advances in the Fruit and Vegetable Juice Industry. 
International Fruchtsaft-Union, (11) 171 

Caffeine. P.B. Dews, ed. (1) 142 

Developments in Soft Drinks: Technology. H.W. 
Houghton, ed. (3) 131 

Knowing and Making Wine. E. Peynaud, (7) 101 

The Methylxanthine Beverages and Foods: Chemistry, 
Consumption, and Health Effects. G.A. Spiller, ed. 
(5) 251 


5. Biotechnology, including Enzymes, Fermentation, 
& Genetic Engineering (See also Microbiology) 
Biotechnology: Applications and Research. P.N. Che- 
remmisinoff & R.P. Oueletta, eds., (11) 168 
Biotechnology & Genetic Engineering Reviews. Voll. 2. 
G.E. Russell, ed., (10) 167 
Genetic Engineering of Plants: Agricultural Research 
Opportunities and Policy Concerns. L. Roberts. (6) 
142 
Microbiology of Fermented Foods. Vol. 1 & Vol. 2. 
B.J.B. Wood, (10) 167 


6. Career Guidance 
Graduate Research: A Guide for Students in the Sci- 
ences. R.V. Smith (3) 130 


7. Carbohydrates, Cereals, & Baked Goods 

Bakery Specialties. A.B. Barrows, (7) 101 

Cane Sugar Handbook. 11th ed. (6) 142 

The Farinograph Handbook. 3rd ed. revised & Ex- 
panded. B.L. D’Appolonia & W.H. Kunerth, eds., 
(10) 167 

Guide Pratique D’Analyses Dans Les Industries Des 
Cereales. B. Godon & W. Loisel, eds., (11) 172 

New Approaches to Research on Cereal Carbohy- 
drates. R.D. Hill & L. Munck, eds., (11) 171 

Texture Modifying Agents—A Manual for the Use of: 
‘Alginates, Gums, Pectins, Starches in Food Systems. 
K. Harper & A. Hepworth, eds., (11) 169 


8. Computers & Information Retrieval 
Computers in Flavor and Fragrance Research. C.B. 
Warren & J.P. Waldradt, eds. (1) 144 
Microprocessor Programming and Applications for Sci- 
entists and Engineers, R.R. Smardzewski (4) 147 


9. Confectionery Products 
No reviews in this category 


10. Dairy Products 
Speiseeis (Ice Cream & Related Products). F. Timm. 
(6) 141 
Yoghurt Science and Technology. A.Y. Tamine & R.K. 
Robinson, (10) 170 


11. Dictionaries, Encyclopedias, Directories, & Bib- 

liographies 

The Almanac of the Canning, Freezing, Preserving In- 
dustries. 70th ed. Edward E. Judge, (11) 170 

The Book of Tempeh. 2nd ed. Revised & Updated. W. 
Shurtleff & A. Aoyagi, (8) 200 

Dictionary of Chemistry and Chemical Technology: 
English-German. H. Gross, ed. (6) 141 

1984 Directory of Engineering Societies and Related 
Organizations. American Assn. of Engineering Soci- 
eties, (9) 135 


Encyclopedia of Chemistry. 4th ed. D.M. Considine & 
G.D. Considine, eds. (3) 131 

FoodPlas 84/85. Plastics Institute of America, Inc. (10) 
171 

Soyfood Industry & Market—Directory and Datebook 
1984-85. W. Shurtleff & A. Aoyagi (9) 135 


12. Energy 
Food and Energy Resources. D. Pimentel & C.W. Hall, 
eds. (1) 144 3 


13. Engineering, Processing, & Pollution Control 

Advances in Meat Research. Vol. 1. Electrical Stimu- 
lation. A.M. Pearson & T.R. Dutson, (9) 138 

Engineering and Food. Vol. 1. Engineering Sciences in 
the Food Industry. Vol. 2. Processing Applications. 
Progress In Food Engineering: Solid Extraction, Iso- 
lation and Purification Texturization. C. Cantarelli 
& C. Peri, eds. (3) 133 

Herstellung Von Fleischkonserven und Industrielle 
Speisenproduktion (Manufacture of Meat Preserves 
and Industrial Food Production). H. Sielaff, W. An- 
drae & P. Oelker, (10) 167 

Hydrocyclones. L. Svarowvsky, M.K. Molt, & M.F. Wil- 
son. (5) 252 

Introduction to Food Engineering. R.P. Singh & D.R. 
Heldman. (5) 250 

Proceedings—lIrradiated Foods: A New Business. The 
Food Processors Institute., (11) 170 

Progress in the Design and Operation of Refrigerating 
Equipment and in the Processing of Fruit and Vege- 
tables by Refrigeration. International Institute of Re- 
frigeration, (9) 136 

Progress in Food Engineering: Solid Extraction, Isola- 
tion, and Purification Texturization. C. Cantarelli & 
C. Peri, eds. (3) 133 

Radiation Technology Handbook. R. Bradley. (5) 253 

Radio Frequency/Radiation and Plasma Process: In- 
dustrial Applications & Advances. P.N. Cheremisi- 
noff, (8) 201 

Round Table Conference on Food Production Nutri- 
tion Health. A.K. Kiado, (9) 138 

Sterilization Systems. K. Banerjee & P.N. Cheremisi- 
noff, (7) 102 

Technology Transfer and Human Values: Concepts, 
Applications, Cases. P.B. Heller, (10) 170 

Thermal Processing and Quality of Foods. P. Zeuthen. 
(5) 251 


Enzymes (See Biotechnology) 
Fermentation (See Biotechnology) 


14. Foodservice & Cookbooks 

Food for 50. 7th ed. G.S. Shugart, M.K. Molt, & M.F. 
Wilson. (5) 252 

Foodservice Systems Management. L.J. Minor & R.F. 
Cichy. (4) 148 

Handbook for Health Care Food Service Management. 
J.C. Rose, ed. (4) 148 

School Foodservice. 3rd ed. D. VanEgmond-Pannell, 
(10) 168 

Standards for Fats & Oils. H.W. Lawson, (11) 170 


15. Fruits, Vegetables & Legume Products 
Advances in the Fruit and Vegetable Juice Industry. 
International Fruchtsaft-Union, (11)°171 
Cassava: New Potential for a Neglected Crop. J.H. 
Cock. (5) 254 
Postharvest Technology of Horticultural Crops. ANR 
Publications, University of California, (11) 171 
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Book Review Index, Food Technology, Vol. 39, 


The Preservation of Fruit and Vegetable Food Prod- 
ucts. S.D. Holdsworth. (2) 146 

Progress in the Design and Operation of Refrigerating 
Equipment and in the Processing of Fruit and Vege- 
tables by Refrigeration. International Institute of Re- 
frigeration (9) 136 


16. Management & Marketing 

The Food Manufacturing Industries Structure, Strate- 

' gies, Performance, and Policies. J.M. Connor, R.T. 
Rogers, B.W. Marion, W.F. Mueller. (3) 132 

Imitation and Substitute Foods Market in the U.S. 
Frost & Sullivan. (3) 132 

Tofutti and Other Soy Ice Creams. Vol. I. The Non- 
Dairy Frozen Dessert Industry and Market. Vol. II. 
Documents & Graphics Related to Soy Ice Cream. 
W. Shurtleff & A. Aoyagi, (9) 135 


17. Microbiology (See also Biotechnology) 

An Evaluation of the Role of Microbiological Criteria 
for Foods and Food Ingredients. National Academy 
Press, (12) 100 

Food Analysis: Principles and Techniques. Vol. 3. Bio- 
logical Techniques. D.W. Gruenwedel & J.R. Whitak- 
er, eds., (8) 200 

Microbiology of Fermented Foods. Vol. 1. & Vol. 2. 
B.J.B. Wood, (10) 167 

Micrografia Nova—Neu Curieuse Beschreibung Ver- 
schiedener Kleiner Koerper. J.F. Griendel, (7) 99 

Food Microbiology. Economic Microbiology. Vol. 8. 
A.H. Rose, (7) 99° 

Testing Methods in Food Microbiology. I. Kiss, ed. (5) 
254 

Toxigenic Fungi—Their Toxins and Health Hazard. 
H. Kurata & Y. Ueno, eds., (10) 172- 


18. Muscle Foods, including Meat, Fish, Seafood & 
Poultry 
Advances in Meat Research. Vol. 1..Electrical Stimu- 
lation. A.M. Pearson & T.R. Dutson, (9) 138 
Fresh Seafood—The Commercial Buyer’s Guide: Buy- 
ing, Choosing, Handling, and Using Fresh Fish and 
Shellfish. I. Dore, ed. (2) 146 
Herstellung Von Fleischkonserven und Industrielle 
Speisenproduktion (Manufacture of Meat Preserves 
and Industrial Food Production). H. Sielaff, W. An- 
drae & P. Oelker, (10) 167 
In Vivo Measurement of Body Composition in Meat 
Animals. D. Lister, ed. (5) 251 
The Meat We Eat. 12th ed., J.R: Romans, K.W. Jones, 
W.J. Costello, C.W. Carlson, & P.T. Ziegler, eds. (12) 
102 
Proceedings I Central American and Caribbean Sym- 
posium on Meat Processing. J.A. Zeglul S., R.A. 
. Mata S., & R. Elizondo C., eds. (5) 252 
Proceedings of the Meat Industry in the 21st Century. 
R. Cassens, C. Cook & R: Kaufman, eds. (2) 147 
Processed Meats. 2nd. ed. A.M. Pearson & F.W. Tau- 
ber. (6) 143 
19. Nutrition, Nutrients, Diet & Health (See also 
Additives & Ingredients; Proteins) 
All About Food Allergy. F.M. Dong. (5) 253 
Caffeine. P.B, Dews, ed. (1) 142 
Child Survival: Strategies for Research. W. H. Mosley 
& L.C. Chen, eds., (10) 168 
Directory of Food and Nutrition Information Services 
~ and Resources. R.C. Frank,-ed. (7) 100 
Food Composition and Nutrition Tables 1981/82. S.W. 
Souci, (7) 101 
. Food Protein Chemistry—An Introduction for Food 
Scientists. J.M. & C.E. Regenstein. (5) 254 
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Fundamentals of Nutrition. M.D. Dunn. (1) 249 

Geriatric Nutrition. A.B. Natow & J.A. Heslin. (1) 144 

Immunoassays in Food Analysis. B.A. Morris & M.N. 
Clifford, eds., (12) 100 

Malnutrition: Determinants & Consequences. P.L. 
White & Selvey, eds. (1) 143 

Nutrient Intakes: Individuals in 48 States. Year 1977- 
78. Nationwide Food Consumption Survey 1977-78. 
Report No, 1-2. (4) 149 

Nutrition—An Integrated Approach. 3rd ed. R.L. Pike 
& M.L. Brown. (1) 143 

Nutritional Bioavailability of Calcium. C. Kies, ed. 
(12) 99 

Nutrition, Disease Resistance and Immune Functions. 
R.R. Watson, ed. (1) 142 

The Nutrition and Health Encyclopedia. O.F. Tver & 
Rossan. (3) 130 

Nutrition Update. Vol. 1. J. Weininger & G.M. Briggs, 
eds. (5) 249 

Nutrition Update. Vol. 2. J. Weininger & G.M. Briggs, 
eds. (11) 172 

Role of Fats in Food and Nutrition. M.I. Gurr. (5) 250 

Round Table Conference on Food Production Nutri- 
tion Health. A.K. Kiado, (9) 138 

Stable Isotopes in Nutrition. J.R. Turnlund & P.E. 
Johnson, eds. (5) 249 

Technology Transfer and Human Values: Concepts, 
Applications, Cases. P.B. Heller,.(10) 170 

World Review of Nutrition and Dietetics. Vol. 44. Nu- 
tritional Considerations in a Changing World. G.H. 
Bourne, ed., (7) 100 

Xenobiotic Metabolism: Nutritional Effects. J.W. Fin- 
ley & D.E. Schwass, eds., (10) 171 


20. Oils, Fats, & Lipids 
Oilseeds, Oils and Fats. Vol. 1. Raw Materials and Bs 
traction Techniques. Vol. II. Vegetable Oils and 
Fats Processing. L. Bernardini. (2) 146 
Role of Fats in Food and Nutrition. M.I. Gurr. (5) 250 
Standards for Fats & Oils. H.W. Lawson, (11) 170 


21. Packaging 
FoodPlas 84/85. Plastics Institute of America, Inc., (10) 
171 
National Date Code Directory 1985. Danis Research. 
(6) 141 


Physical Properties (See Sensory Evaluation & 
Physical Properties of Food) 


Pollution Control (See Engineering, Processing & 
Pollution Control) 


Processing (See Engineering, Processing, & ie wat 
tion Control) 


22. Product Development 

Functional Properties of Food Components. Y. Pomer- 
anz. (12) 101 

Thermal Processing and Quality of Foods. P. Zeuthen. 

(5) 251 

Tofutti.and Other Soy Ice Creams. Vol. I. The Non- 
Dairy Frozen Dessert Industry and Market. Vol. I]. 
Decuments & Graphics Related to Soy Ice Cream. 
W. Shurtleff & A. Aoyagi, (9) 135 


23. Proteins 
No reviews in this category 


> 


24. Quality Assurance and Sanitation 

Guide Pratique D’Analyses Dans Les Industries Des 
Cereales. B. Godon & W. Loisel, eds., (11) 172 

Quality Control in the Food Industry. Vol. 1. 2nd ed. 
S.M. Herschdoerfer, ed., (12) 100 

The Quality of Frozen Foods. M. Jul. (6) 141 


Thermal Processing and Quality of Foods. P. Zeuthen. 


(5) 251 


26. Statistics, Experimental Design, & Optimization 


Design of Experiments: Ranking and Selection. T.J. 
Santner & A.C. Tamhane, (11) 168 

Statistical Methods in Food and Consumer Research. 
M.C. Gacula Jr. & J. Singh, (11) 168 

Statistical Treatment of Experimental Data. 1st re- 
vised reprint. J.R. Green & D. Margerison (9) 136 


27. Textbooks on Food Science and Technology 
Dimensions of Food. 2nd ed., (12) 99 
Food Protein Chemistry—An Introduction for Food 
Scientists. J.M. & C.E. Regenstein, (5) 254 
Introduction to Food Engineering. R.P. Singh & D.R. 
Heldman. (5) 250 


25. Sensory Evaluation & Physical Properties of 
Foods 
Computers in Flavor and Fragrance Research. C.B. 
Warren & J.P. Waldradt, eds. (1) 144 
Emulsions and Emulsion Technology. Part III. W.J. 
Lissant, ed. (3) 131 . 


Food Analysis: Principles and Techniques. Vol. 1. 28. Toxicology & Food Safety 


Physical Characterization: D.W. Gruenwedel & J.R. 
Whitaker, eds., (8) 200 

. Measurements in the Rheology of Foodstuffs. J.H. 
Prentice. (3) 132 


All About Food Allergy. P.M. Dong. (5) 253 

Immunoassays in Food Analysis. B.A. Morris & M.N. 
Clifford, eds., (12) 100 ~ 

Safety and Quality in Food. Proceedings of a DSA 


Symposium “Wholesome Food for All.” (12) 101 
Toxigenic Fungi—Their Toxins and Health Hazard. 
H. Kurata & Y. Ueno, eds., (10) 172 


New Directions for Product Testing and Sensory Anal- 
ysis of Food. H.R. Moskowitz, (11) 167 

Sensory Evaluation of Food: Theory and Practice. G. 
Jellinek, (11) 167 

Sensory Evaluation Practices. H. Stone, (11) 167 

Taste, Olfaction, and the Central Nervous System. 
D.W. Pfaff, ed., (11) 168 

Verarbeitung von Nahrungsmitteln ohne Qualitatsein- 
busse—Wunschtraum oder Wirklichkeit? (Handling 
Food without Change of Quality—Dream or Reali- 
ty?) J.C. Somogyi, ed. (4) 149 


29. Writing & Editing 
No reviews in this category 


30. Unclassified Compilations. 
Water. F. Franks, (12) 102 


1985 Book Reviewers 


J.C. Acton G.G. Giddings B.B. Marsh G.J.C. Smith 
C.E. Adams" D.M. Graham D. McComber N. Snider 

P.B. Addis © H.D. Graham J.A. Milner D.M. Spillman 
J. Babbitt J.F. Gregory III H.W. Ockerman K.H. Steinkraus 
W.L. Baran E.J. Guy B.D. Oomah L. Stoloff 

D.S. Bhatia L.R. Hackler E.M. Osman J.E. Sunderland 
W.R. Bidlack C.M. Hall E.M. Pao S.M. Tarka Jr. 
G.S. Birth D.D. Hamann F. Parrish Jr. S.L. Taylor 
W.R. Boehme T.E. Hartung J.H. Pearce A.A. Teixeira 
M.C. Bourne F.N. Hepburn L. Platka-Bird C.P. Thomas 
P.L. Brady I. Hornstein V.R. Prybutok D.B. Thompson 
B.S. Buslig S.J. Jackel M.A. Rao D.S. Traver 
P.J. Capasso M.R. Kare G. Reed B.A. Twigg 

J.P. Cherry D. Knorr G.A. Reineccius W.M. Urbain 
G.V. Civille D. Kochavi S.S.H. Rizvi C.E. Vickery 
F.M. Clydesdale J.J. Kokini L.B. Rockland J.J. Warthesen 
D.B. Cumming A.A. Kraft R. Rouseff -P. Wasserman 
D. Davidson D. Kritchevsky G.W. Sanderson . Weinstein 
T.W. Downes M. Kroger C.A. Sawyer R.L. Whistler 
D.L. Downing T.P. Labuza M.K. Schmidl T. Wishnetsky 
J.M. Farber D.K. Layman J.G. Sebranek L.D. Witte 

R.S. Flowers E.A. Lemmo S.C. Sharma K.J. Wo 

G.W. Fuller R.C. Lindsay R.L. Shewfelt W.J. Wolf, 
A.M. Gavin G.E. Livingston S.Z. Siddiqi C. Zedler ” 
J.E. Gerling D. Lund V.L. Singleton 
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